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American that the only other species which with this one consti-
tutes the genus Elaeis belongs to New Granada. Robert Brown,
however, and the authors who have studied the family of palms
are unanimous in their belief that Elaeis guineensis was intro-
duced into America by the Negroes and slave-traders in the
traffic between the Guinea coast and coast of America. Many
facts confirm this opinion. The first botanists, who visited
Brazil, Piso and Marcgraf and others, do not mention the Elaeis.
It is only found on the littoral, from Rio de Janeiro to the
mouth of the Amazon, never in the interior. It is often culti-
vated, or has the appearance of a species escaped from the
plantations. Sloane, who explored Jamaica in the seventeenth
century, relates that this tree was introduced in his time into a
plantation which he names, from the coast of Guinea. It has
since become naturalized in some of the West India Islands/
(Origin of Cultivated Plants, p. 429.)
uses.—Elaeis guineensis is foremost among the useful palms
of tropical Western Africa. The oil of the mesocarp of the
fruit of this palm constitutes in most parts the chief food of the
natives, who hardly ever take a meal in which it is not used in
someway or other. It is nutritious and of an agreeable flavour—
so much so, indeed, that it generally becomes a favourite dish
with Europeans. Besides being used as food, the natives also
use it for oiling their bodies, partly to keep away insects and
partly as a substitute for clothing. The Bubis of the Island of
Fernando Po make an excellent poultice of it which they apply
to wounds; they use it especially when the hand of any person,
found guilty of adultery, has, in accordance with the usage of
these people, been cut off. Among the more civilized natives
it is used, as in Europe, in the manufacture of soap; it is also
employed for lighting their huts, but the oil extracted from the
kernel of the nut is generally preferred for this purpose. The
exportation of the fruit of this palm has attained great
dimensions.
The toddy of this palm, a drink much liked by the natives,
is obtained by cutting off the male flower-spike; this wine is
also used by the Europeans instead of yeast in making bread.
Besides the oil, the Africans prepare from Elaeis guineensis
palm-soup, a dish which, when made of boiled palm-nuts only, is very
well flavoured. The natives pick the nuts of those young trunks
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